
 
 
 
 
Floor Plan:  At right is an example of a floor plan 
for a temporary food establishment.  Please prepare a 
floor plan of your booth and submit it with the appli-
cation. 
 
 
 
 
 
 
LOW RISK EVENT FOODS 
Lower your fee by lowering your risk! 
 
The Health District has established a lower fee for 
temporary food service that is limited to foods that 
present a lower risk of Foodborne illness:   
 
1. Commercially precooked/prepped food  – no leftovers (examples: canned chili; precooked hamburger pat-

ties; commercially packaged salads; commercially prepared cheese, pepperoni or vegetable pizzas) 
2. Commercially prepared and packaged frozen food that remains less than 41 degrees Fahrenheit (examples: 

ice, commercially packaged frozen meats) 
3. Pasteurized milk products from an approved source (includes espresso) 
4. Juices made with water from an approved public water system, except for fresh-made apple juice, other 

drinks.  
5. Frozen confections dispensed with a utensil/glove (example: shaved ice, ice cream) 
6. Non-potentially hazardous baked goods from an approved kitchen (no cream or custard products)  
7. Pancakes, French fries 
8. Hot dogs, corn dogs 
9. Hard cooked eggs (scrambled, hard boiled) 
10. Nachos with commercially canned cheese 
11. Temporary service that is an extension of a CDHD permitted permanent food service establishment, is lim-

ited to its approved menu, and is operated by its regular staff.  
12. Any items on the Exempt list (www.cdhd.wa.gov/docs/Application for Exemption from Permit, or call 

(509)-886-6450).  If you are ONLY serving items on the Exempt list, you will not need a permit at all, but 
you will need to complete and submit the Exemption Application (no fee). 

 
• NO raw meat or seafood 
• NO raw or undercooked animal food offered as ready-to-eat 
• NO cut melons 
• NO sprouts  
• NO previous day preparation 
• NO fresh produce preparation 
• NO bare hand contact with ready-to-eat food 

 
Contact us at the Health District to find out more about how to lower the risk of Foodborne illness.  

11/05 



A
 P

E
R

M
IT

 is
 re

qu
ire

d 
fo

r e
ac

h 
ve

nd
or

. A
 

C
he

la
n-

D
ou

gl
as

 H
ea

lth
 D

is
tri

ct
 T

em
po

ra
ry

 
Pe

rm
it 

m
us

t b
e 

po
st

ed
 o

n 
si

te
. P

er
m

its
 m

us
t 

be
 a

pp
lie

d 
fo

r a
t l

ea
st

 1
4 

da
ys

 b
ef

or
e 

th
e 

da
te

 
of

 th
e 

ev
en

t. 
 

 W
A

SH
IN

G
T

O
N

 S
T

A
T

E
 F

O
O

D
  

W
O

R
K

E
R

 C
A

R
D

S 
ar

e 
re

qu
ire

d.
 T

he
 o

pe
ra

-
to

r o
r p

er
so

n 
in

 c
ha

rg
e 

of
 e

ac
h 

sh
ift

 m
us

t h
av

e 
a 

va
lid

 fo
od

 w
or

ke
r c

ar
d.

 C
ar

ds
 a

re
 a

va
ila

bl
e 

at
 th

e 
H

ea
lth

 D
is

tri
ct

 O
ff

ic
e 

fo
r $

10
 a

fte
r p

as
s-

in
g 

an
 e

xa
m

. C
al

l (
50

9)
 8

86
-6

47
1 

or
 (5

09
) 

88
6-

64
72

 E
sp

an
ol

. 
 FO

O
D

 m
us

t b
e 

fr
om

 a
n 

ap
pr

ov
ed

 so
ur

ce
, 

su
ch

 a
s U

SD
A

 in
sp

ec
te

d 
m

ea
t a

nd
 p

ou
ltr

y.
  

Ic
e 

an
d 

w
at

er
 m

us
t b

e 
fr

om
 a

pp
ro

ve
d 

so
ur

ce
s. 

 A
L

L
 F

O
O

D
 P

R
E

PA
R

A
T

IO
N

 m
us

t b
e 

do
ne

 
in

 th
e 

bo
ot

h 
or

 a
t a

 H
ea

lth
 D

is
-

tri
ct

 a
pp

ro
ve

d 
fa

ci
lit

y.
 N

o 
fo

od
 

m
ay

 b
e 

pr
ep

ar
ed

 i
n 

a 
pr

iv
at

e 
ho

m
e.

 
  T

O
IL

E
T

 F
A

C
IL

IT
IE

S  
m

us
t b

e 
re

ad
ily

 a
c-

ce
ss

ib
le

 d
ur

in
g 

al
l h

ou
rs

 o
f o

pe
ra

tio
n.

 
 A

 H
A

N
D

W
A

SH
 S

T
A

T
IO

N
 is

 re
qu

ire
d 

at
 a

ll 
ev

en
ts

. T
hi

s m
us

t b
e 

se
t u

p 
pr

io
r t

o 
an

y 
fo

od
 

pr
ep

ar
at

io
n.

 P
ro

vi
de

 a
n 

in
su

la
te

d 
co

nt
ai

ne
r 

w
ith

 a
 sp

ig
ot

 th
at

 p
ro

vi
de

s a
 c

on
tin

uo
us

 fl
ow

 
of

 w
ar

m
 w

at
er

, a
 b

uc
ke

t t
o 

co
lle

ct
 th

e 
di

rty
 

w
at

er
, a

 p
um

p 
so

ap
 d

is
pe

ns
er

 a
nd

 p
ap

er
 to

w
-

el
s. 

Fo
od

 w
or

ke
rs

 m
us

t w
as

h 
th

ei
r h

an
ds

 
w

he
n 

th
ey

 re
tu

rn
 to

 th
e 

co
nc

es
si

on
 st

an
d 

an
d 

af
te

r u
si

ng
 th

e 
to

ile
t, 

af
te

r e
at

in
g,

 sm
ok

in
g 

or
 

ha
nd

lin
g 

un
cl

ea
n 

ite
m

s. 
 

            SI
C

K
 P

E
O

PL
E

 C
A

N
 N

O
T

 W
O

R
K

 in
 a

ny
 

fo
od

 c
on

ce
ss

io
n.

 A
 p

er
so

n 
w

ho
 h

as
 v

om
iti

ng
 

an
d/

or
 d

ia
rr

he
a,

 o
r a

 c
om

m
un

ic
ab

le
 d

is
ea

se
, 

su
ch

 a
s S

al
m

on
el

la
, S

hi
ge

lla
, E

. c
ol

i, 
or

 h
ep

a-
tit

is
 A

 is
 p

ro
hi

bi
te

d 
fr

om
 w

or
ki

ng
.  

W
or

ke
rs

 
w

ith
 a

n 
op

en
 so

re
 o

r i
nf

ec
te

d 
cu

t o
n 

th
ei

r h
an

d 
m

us
t w

ea
r a

 b
an

da
ge

 a
nd

 g
lo

ve
s, 

at
 a

ll 
tim

es
, 

w
hi

le
 in

 th
e 

fo
od

 b
oo

th
. 

 B
A

R
E

 H
A

N
D

 C
O

N
T

A
C

T
 w

ith
 re

ad
y-

 to
-e

at
 

fo
od

s i
s p

ro
hi

bi
te

d.
  G

lo
ve

s, 
to

ng
s, 

sp
oo

ns
 o

r 
in

di
vi

du
al

ly
 w

ra
pp

ed
 fo

od
 it

em
s m

us
t b

e 
us

ed
 

so
 fo

od
 w

or
ke

rs
 w

ill
 n

ot
 h

an
dl

e 
re

ad
y-

to
-e

at
 

fo
od

s w
ith

 th
ei

r b
ar

e 
ha

nd
s. 

Em
pl

oy
ee

s m
us

t 
w

ea
r c

le
an

 c
lo

th
es

. L
on

g 
ha

ir 
m

us
t b

e 
re

-
st

ra
in

ed
; h

an
ds

 a
nd

 n
ai

ls
 m

us
t b

e 
cl

ea
n.

 

  

A
 T

H
IN

 P
R

O
B

E
 M

E
T

A
L

 S
T

E
M

 
T

H
E

R
M

O
M

E
T

E
R

 m
us

t b
e 

av
ai

la
bl

e 
an

d 
us

ed
 to

 c
he

ck
 in

te
rn

al
 fo

od
 te

m
pe

ra
tu

re
s. 

Th
e 

th
er

m
om

et
er

 m
us

t h
av

e 
a 

ra
ng

e 
fr

om
 0

°F
 to

 2
20

°F
. 

Po
te

nt
ia

lly
 h

az
ar

do
us

 
fo

od
s m

us
t b

e 
ke

pt
 a

t 
41

°F
 o

r 
co

ld
er

, o
r 

ho
t 

at
 1

40
°F

, o
r 

hi
gh

er
. 

A
ny

 p
ot

en
tia

lly
 h

az
ar

d-
ou

s f
oo

ds
 fo

un
d 

in
 th

e 
da

ng
er

 z
on

e 
ar

e 
su

bj
ec

t 
to

 d
es

tru
ct

io
n 

or
 re

m
ov

al
 fr

om
 sa

le
.  

 

 
  C

O
L

D
 H

O
L

D
IN

G
 p

ot
en

tia
lly

 h
az

ar
do

us
 

fo
od

 c
an

 b
e 

do
ne

 b
y 

th
e 

us
e 

of
 p

re
ch

ill
ed

 m
e-

ch
an

ic
al

 re
fr

ig
er

at
io

n 
or

 ic
e 

ch
es

ts
.  

Fo
od

 
m

us
t b

e 
co

ld
 h

el
d 

at
 4

1°
F 

or
 le

ss
.  

H
ow

ev
er

, 
du

e 
to

 p
as

t e
ve

nt
s d

ur
in

g 
w

hi
ch

 a
n 

el
ec

tri
ca

l 
pr

ob
le

m
 h

as
 o

cc
ur

re
d,

 a
n 

ic
e 

ch
es

t w
ith

 ic
e 

fr
om

 a
n 

ap
pr

ov
ed

 so
ur

ce
 (e

.g
., 

st
or

e 
bo

ug
ht

, 
ba

gg
ed

 ic
e)

 sh
ou

ld
 b

e 
us

ed
 a

s a
 b

ac
ku

p 
in

 th
e 

ev
en

t t
ha

t t
he

re
 is

 a
 m

al
fu

nc
tio

n 
in

 th
e 

re
fr

ig
-

er
at

io
n 

eq
ui

pm
en

t. 
 C

O
O

L
IN

G
 o

f p
ot

en
tia

lly
 h

az
ar

do
us

 fo
od

s i
s 

pr
oh

ib
ite

d.
 

 FO
O

D
 C

O
O

K
IN

G
/

R
E

H
E

A
T

IN
G

 sh
ou

ld
 

be
 d

on
e 

on
 a

 g
ril

l o
r 

pr
op

an
e 

st
ov

e.
  A

ll 
po

te
nt

ia
lly

 h
az

ar
do

us
 

fo
od

 in
iti

al
ly

 c
oo

ke
d 

in
 a

n 
ap

pr
ov

ed
 fo

od
 

es
ta

bl
is

hm
en

t m
us

t b
e 

re
he

at
ed

 fr
om

 4
1°

F 
to

 a
t l

ea
st

 1
65

°F
 (1

40
°F

 if
 

pr
od

uc
ed

 in
 a

 fo
od

 p
ro

ce
ss

in
g 

pl
an

t) 
w

ith
in

 
on

e 
ho

ur
.  

 
 G

ril
ls

, B
B

Q
s &

 d
ee

p 
fa

t f
ry

er
s m

us
t b

e 
on

 a
 

st
ab

le
 su

rf
ac

e.
 W

he
n 

ba
rb

ec
ui

ng
 o

r u
si

ng
 a

 
gr

ill
, t

he
 e

qu
ip

m
en

t m
us

t b
e 

se
pa

ra
te

d 
fr

om
 

th
e 

pu
bl

ic
 to

 p
ro

te
ct

 th
e 

pu
bl

ic
 fr

om
 b

ur
ns

 o
r 

sp
la

sh
es

 o
f h

ot
 g

re
as

e 
(r

op
e 

of
f o

r u
se

 a
no

th
er

 
ef

fe
ct

iv
e 

m
et

ho
d.

) 
 H

O
T

 H
O

L
D

IN
G

 p
ot

en
tia

lly
 h

az
ar

do
us

 fo
od

s 
ca

n 
be

 d
on

e 
by

 th
e 

us
e 

of
 p

re
-h

ea
te

d 
fo

od
 

w
ar

m
er

s a
nd

 st
ea

m
 ta

bl
es

. F
oo

d 
m

us
t b

e 
ho

t 
he

ld
 a

t 1
40

°F
 o

r h
ig

he
r. 

St
er

no
 is

 n
ot

 a
llo

w
ed

 
fo

r 
ho

t h
ol

di
ng

 a
t o

ut
do

or
 e

ve
nt

s. 
 St

ea
m

 ta
bl

es
 o

r 
ot

he
r 

ho
t 

ho
ld

in
g 

de
vi

ce
s (

su
ch

 a
s 

cr
oc

k 
po

ts
) a

re
 n

ot
 to

 b
e 

us
ed

 
as

 a
 m

ea
ns

 fo
r h

ea
tin

g 
up

 
fo

od
s;

 th
ey

 a
re

 to
 b

e 
us

ed
 

on
ly

 fo
r h

ot
 h

ol
di

ng
.   

K
E

E
P 

IT
 H

O
T

, 
K

E
E

P 
IT

 C
O

L
D

 
O

R
 D

O
N

’T
 K

E
E

P 
IT

! 
E

E
P 

IT
 H

O
T

, 

El
ec

tri
ca

l e
qu

ip
m

en
t i

s p
re

fe
rr

ed
.  

H
ow

ev
er

, 
du

e 
to

 p
as

t e
ve

nt
s d

ur
in

g 
w

hi
ch

 e
le

ct
ric

al
 

pr
ob

le
m

s h
av

e 
oc

cu
rr

ed
, p

ro
pa

ne
 st

ov
es

 o
r 

gr
ill

s c
ap

ab
le

 o
f h

ol
di

ng
 fo

od
 a

t 1
40

° o
r a

bo
ve

 
m

ay
 b

e 
us

ed
 a

nd
/o

r s
ho

ul
d 

be
 a

va
ila

bl
e 

fo
r 

ba
ck

up
. 

 H
ot

 h
el

d 
fo

od
s w

hi
ch

 h
av

e 
no

t b
ee

n 
us

ed
 b

y 
th

e 
en

d 
of

 th
e 

da
y 

m
us

t b
e 

di
sc

ar
de

d.
 

 PR
EV

EN
T 

C
R

O
SS

 C
O

N
TA

M
IN

A
TI

O
N

 b
y 

st
or

in
g 

ra
w

 m
ea

t, 
po

ul
try

 a
nd

 e
gg

s s
ep

ar
at

el
y 

an
d 

be
lo

w
 re

ad
y-

to
-e

at
 fo

od
 to

 p
re

ve
nt

 c
on

-
ta

m
in

at
io

n 
w

ith
 b

lo
od

 a
nd

 fl
ui

ds
.  

 C
H

E
M

IC
A

L
S  

su
ch

 a
s l

iq
ui

d 
bl

ea
ch

, d
et

er
-

ge
nt

s, 
an

d 
so

 fo
rth

 m
us

t b
e 

st
or

ed
 in

 a
 se

pa
ra

te
 

ar
ea

 a
w

ay
 fr

om
 fo

od
 p

re
pa

ra
tio

n 
an

d 
di

sp
la

y 
ar

ea
s. 

 W
IP

IN
G

 C
L

O
T

H
S  

 
m

us
t b

e 
pr

es
en

t a
nd

 st
or

ed
 in

 a
 b

uc
ke

t w
ith

 a
 

sa
ni

tiz
er

.  
U

se
 o

ne
 te

as
po

on
 o

f b
le

ac
h 

in
 o

ne
 

ga
llo

n 
of

 c
oo

l w
at

er
. S

an
iti

ze
r s

ho
ul

d 
be

 
ch

an
ge

d 
fr

eq
ue

nt
ly

 th
ro

ug
ho

ut
 th

e 
da

y.
 

        D
IS

H
W

A
SH

IN
G

 F
A

C
IL

IT
IE

S:
 W

he
n 

eq
ui

pm
en

t o
r u

te
ns

ils
 a

re
 re

us
ed

 o
n-

si
te

 o
r t

he
 

ev
en

t o
pe

ra
te

s f
or

 tw
o 

or
 m

or
e 

co
ns

ec
ut

iv
e 

da
ys

.  
Pr

op
er

 d
is

hw
as

hi
ng

 re
qu

ire
s t

hr
ee

 st
ep

s. 
 

Th
e 

pr
oc

es
s i

nc
lu

de
s w

as
hi

ng
 in

 h
ot

 so
ap

y 
w

at
er

, r
in

si
ng

 in
 h

ot
 w

at
er

, i
m

m
er

si
ng

 in
 sa

ni
-

tiz
er

 (1
 te

as
po

on
 b

le
ac

h 
pe

r o
ne

 g
al

lo
n 

co
ol

 
w

at
er

) a
nd

 a
ir 

dr
yi

ng
.  

      G
A

R
B

A
G

E
 C

A
N

S,
 o

ne
 in

si
de

 th
e 

co
nc

es
si

on
 

an
d 

on
e 

ou
ts

id
e,

 m
us

t b
e 

pr
es

en
t. 

 

W
A

ST
E

W
A

T
E

R
 sh

ou
ld

 n
ev

er
 b

e 
du

m
pe

d 
in

to
 th

e 
st

re
et

, s
to

rm
 d

ra
in

 o
r o

nt
o 

th
e 

gr
ou

nd
. 

U
se

 a
 c

on
ta

in
er

 to
 c

ol
le

ct
 th

e 
di

rty
 w

at
er

 a
nd

 
di

sc
ar

d 
it 

in
to

 th
e 

se
w

er
. 

SI
N

G
L

E
 S

E
R

V
IC

E
 W

A
R

E
 su

ch
 a

s p
ap

er
 o

r 
pl

as
tic

 c
up

s, 
pl

at
es

 a
nd

 u
te

ns
ils

 m
us

t b
e 

us
ed

. 

W
A

T
E

R
 H

O
SE

S  
m

us
t b

e 
po

ta
bl

e 
(d

rin
ki

ng
) 

w
at

er
 a

pp
ro

ve
d 

an
d 

th
e 

no
zz

le
 e

nd
s m

us
t b

e 
st

or
ed

 o
ff

 th
e 

gr
ou

nd
 w

he
n 

no
t i

n 
us

e.
 

 SM
O

K
IN

G
 E

AT
IN

G
 A

ND
 D

RI
NK

IN
G

 is
 n

ot
 

al
lo

w
ed

 w
ith

in
 th

e 
fo

od
 c

on
ce

s-
si

on
. N

o 
un

au
th

or
iz

ed
, n

on
-

w
or

ki
ng

 p
er

so
ns

, i
nc

lu
di

ng
 

yo
un

g 
ch

ild
re

n,
 a

re
 to

 b
e 

in
 th

e 
bo

ot
h.

 

P
LE

A
S

E
 P

O
S

T 
AT

 B
O

O
TH

 F
O

R
 E

A
S

Y 
R

E
FE

R
E

N
C

E
 

W
H

AT
 A

R
E

 T
H

E
 R

E
Q

U
IR

E
M

E
N

TS
 T

O
 O

P
E

R
AT

E
? 

11
/0

5 


